Shrimp and Scallops with Pan Roasted Tomatoes

Serves 4

Starsky and Hutch, Cagney and Lacey…where the heck are you going with this Mark?

These are just two other duos that are as awesome as Shrimp & Scallops…fighting hunger and assaulting your taste buds with a gritty time saving prowess. 

Ingredients 

2 teaspoons paprika

2 tablespoons olive oil, divided

1 teaspoon fresh ground pepper

1/4 teaspoon salt

1 pound large shrimp cleaned and deveined Tails on

¾ pound of Sea Scallops 

2 cloves garlic minced

1/2 teaspoon crushed red pepper flakes

1 cup of grape tomatoes cut in half

2 tablespoons fresh lemon juice

1 teaspoon olive oil

¼ cup flat leaf parsley chopped 

How it’s done

In a large bowl combine paprika, 1 tablespoon of olive oil, salt and pepper.  Add shrimp and scallops to bowl and toss gently till well coated.  Set aside. 

Heat large non-stick skillet over med-high heat; add the other tablespoon of olive oil.  Next add shrimp and scallops to the skillet and cook for about 4 minutes or until shrimp and scallops are opaque in the center then transfer shrimp and scallops to platter and keep warm.

Place remaining olive oil in pan over med heat. Add garlic and crushed red pepper and sauté till tender. Add tomatoes and lemon juice. Cook 2 minutes or till mixture is hot and tomatoes begin to burst. Spoon tomato pan roast over shrimp and scallops and garnish with fresh parsley.  Serve this with a loaf of bread and tossed salad and you just booked “Ho-Hum” weekday dinners for Boring with the intent to eat garbage. 

